
She Crab Soup 
Garnished with Lump Crab Salad and Fresh Chives 

$7/$9 

Fall Vegetable Soup 
Yukon Potato, Turnip, Parsnip, Cauliflower, Roasted Mushrooms, Brioche Croutons, Broccoli Buds 

$7/$9 

*Charleston Cobb Salad 
Crab, Pickled Shrimp, Poached Mussels, Bacon, Tomato, Avocado, Onion, Deviled Egg and Cucumber 

$17 

Brussel and Beet Salad 
Shaved Brussels, Roasted Beets, Asian Pear, Goat Cheese, Walnuts, Beet Chips, Bacon Sherry Vinaigrette  

$9 

Burrata and Local Shrimp Salad 
Baby Spinach, Radicchio, Roasted Root Vegetables, Pumpkin Seeds, Maple Cider Vinaigrette  

$16 

*Grilled Salmon Salad 
John’s Island Greens, Gala Apple, Shaved Fennel, Pecorino, Pine Nut, Tangerine Vinaigrette  

$16 

Lunch 

Soups & Salads 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

Sandwiches 
All Sandwiches are served with house made potato chips. Substitute small salad or French fries for $2.50 

*Mills House Burger 
Pimento Cheese, Applewood Smoked Bacon, Tomato Jam, Local Butter Lettuce and Brioche Bun 

$15 

Rock Shrimp Wrap 
Sriracha Garlic Shrimp, Peach Slaw, Fried Avocado and Cilantro Aioli 

$13 

Mills House BLT 
Boursin Cheese, Jalapeno Cracked Pepper Bacon, Fried Green Tomatoes, Local Bibb Lettuce and Wheat 

Bread 
$10 

Crispy Chicken Sandwich 
Buttermilk Marinated Chicken Breast, Franks Red Hot Maple Bourbon Glaze,  

Whole Grain Mustard Slaw and Brioche Bun 
$12 

Smoked Turkey and Brie 
Red Onion, Bacon, Rosemary Aioli and Cranberry Pistachio Bread 

$13 

Entrees 

Vegetable Curry Bowl 
Local Vegetables, Coconut Curry, Ginger, Basil, Jasmine Rice,  

Pineapple Pepper Relish and Grilled Flatbread 

$12 

Shrimp and Grits 
Green Onion, Tomato and Tasso Gravy 

$18 

Stuffed Joyce Farm Chicken Breast 
Local Black Eyed Peas, Brussels, Golden Beets, Turnips, Pickled Peppers, Natural Jus 

$19 



Specialty Cocktails Sparkling 

White 

Red 

Torres Verdeo Verdejo, Rueda, Spain ‘13   

Alverdi Pinot Grigio, Molise, Italy ‘14  

Decibel Sauvignon Blanc, Hawke’s Bay, New Zealand ‘12  

St. Urbans-Hof Riesling, Mosel, Germany ‘14   

Split Creek Farms Chardonnay, Sonoma, California ‘13 

Frei Brothers Chardonnay, Russian River Valley, California  

Walnut Block Sauvignon Blanc, Marlborough, New Zealand  

Château Sancerre Sauvignon Blanc, Loire Valley, France ‘14   

Domaine de Bernier Chardonnay, Loire Valley, France ‘14   

Sonoma-Cutrer Chardonnay, Sonoma Coast, California ‘13 

Dunstan Chardonnay, Mendocino, California  ’13 

Matthiasson “Napa Valley White” Sauvignon Blanc Blend ‘13 

                  

 

 

 

 

 

 

MacMurray Pinot Noir, Central Coast, California ‘13  

Soter “North Valley” Pinot Noir, Willamette Valley, Oregon ‘12 

Peirano “Six Clone” Merlot, Lodi, California ’13   

Northstar Merlot, Columbia Valley, Washington ‘11   

Grapesmith and Crusher, Cabernet Sauvignon, Washington ‘13 

Marietta Old Vine “Lot #63”, Zinfandel Blend, California   

Mira Syrah, Napa, California ‘10                                                         

Orin Swift “Abstract” Grenache Blend, California ‘13 1.5L    

Arcadian “Sleepy Hollow” Pinot Noir , Sta.Rita Hills, California‘13 

Vineyard 29 “Cru” Cabernet Sauvignon 2012 

Leviathan, Blend, Sonoma, California 

La Marca Prosecco, Veneto, Italy  

Maschio Prosecco, Veneto, Italy   

Belstar Cuvée Rosé, N.V, Italy 

Raventós i Blanc, “L’Heru”, Cava Reserva, Catalonia, Spain  

Moët et Chandon “Impérial” Brut, Champagne, France   

Veuve Clicquot “Yellow Label” Brut, Champagne, France   

Moët et Chandon “Dom Pérignon” Brut, Champagne, France ’04 

Marc Hébrart, “Cuvée de Réserve”, Brut, Champagne, France  
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glass bottle 

Local & Craft 

 

Palmetto Amber Ale, Charleston, South Carolina 

Palmetto Pilsner, Charleston, South Carolina  

Westbrook IPA,  Mount Pleasant, South Carolina   

Westbrook White Thai, Mount Pleasant, South Carolina 

Holy City Pluff Mud Porter, North Charleston, South Carolina  

Coast  Kolsch, North Charleston, South Carolina  

Coast Hopart IPA,  North Charleston, South Carolina   

River Rat Hazelnut Brown Ale, Columbia, South Carolina 

Bell’s Two Hearted IPA, Kalamazoo, Michigan  

Doc’s Cider, Warwick, New York 
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Domestic & Import 

Budweiser  

Bud Light 

Miller Lite 

Sam Adams 

Sam Adams Seasonal 

5 

5 

5 

6.5 

6.5 

Michelob Ultra 

Stella Artois 

Corona 

O’Douls 
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6.5 

6.5 

5 

 

 

 

Goldenrod 

Grey Goose La Poire Vodka, St. Germain, Lemon Juice,  

La Marca Prosecco  

12 

Pomegranate Bourbon Smash 

Maker’s Mark Bourbon, Pomegranate Seeds, Lime Juice,  

Cranberry Juice, Simple Syrup, Mint, Angostura Bitters 

12 

The Battery Margarita 

Sauza Tequila, Orange Liqueur, Raspberry Puree                                 

Spicy Jalapeño Syrup, Lime Juice 

12 

Charleston Lemonade  

Firefly Sweet Tea Vodka, Jim Beam Bourbon, Chambord Raspberry 

Liqueur, Lemon Juice, Simple Syrup  

12 

Gin and Ginger Martini  

Hendricks Gin, Cucumber Simple Syrup, Lemon Juice, Fresh Ginger 

12 

 

Watermelon Fizz  

King Charles Vodka, Watermelon Juice, Cucumber Simple Syrup, 

Lemon Juice 

12 

   Rosé 

Château Roustan Rosé, Rhône Valley, France ‘15 

Villa Wolf Rosé, Pfalz, Germany ‘15 

Red Car Rosé, Sonoma, California ‘15  

9 


